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Ingredients 4 Portions
 = Kot�nyi Produkte

For the omelet

125 g Flour

3 pcs. Eggs, l�rge

200 ml Milk

2 tbsp. Oil

1 tsp.  Dill Fronds, Chopped

1 tsp.  P�rsley, Chopped

1 tsp.  Rosem�ry, Chopped

For the filling

300 g Red c�bb�ge

30 ml Olive oil

2 tbsp. White wine vineg�r

1 tbsp. C�ster sug�r

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

Herb Omelet with Crunchy Red

C�bb�ge

30—35 Min

Prep�r�tion

1 First prep�re the red c�bb�ge. Finely slice the red c�bb�ge �nd toss well

for � few minutes with s�lt �nd sug�r. Then str�in. Now �dd the vineg�r �nd

oil �nd se�son with s�lt �nd pepper to t�ste. Allow to infuse.

2 Now prep�re the herb omelet. Put the flour into � bowl. Sep�r�te the egg

yolk �nd egg white �nd mix the yolk with the milk �nd � little s�lt. Then stir

in the flour �nd herbs.

3 Allow the b�tter to rest briefly so th�t the herbs �re �ble to rele�se their full

fl�vor. Me�nwhile, be�t the egg white into sti� pe�ks �nd fold into the

b�tter.

4 He�t some oil in � p�n �nd �dd � l�dle of the b�tter per omelet. Distribute

the b�tter evenly �nd cook until golden brown on both sides.

5 Once re�dy, pl�te the omelet up �nd cover with the red c�bb�ge. Fold or

serve open, whichever you prefer.


